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Table 1 Resistance of the LAB isolate towards some routine antibiotics determined based on the disc

diffusion bioassay.

Zone of Inhibition (mm) Susceptibility profile Antibiotic (ug)
6.37 £0.09° resistant Clindamycin (2)
3.45+0.39° resistant Gentamicin (10)
0.00 £ 0.00° resistant Streptomycin (10)
0.00 + 0.00° resistant Ciprofloxacin (5)

21.91+1.93° sensitive Penicillin (10)
0.00 + 0.00° resistant Vancomycin (30)
3.26+0.1° resistant Novobiocin (5)

15.94 +0.28° semi resistant Cefalotin (30)

14.85+0.79° semi resistant Ampicillin (10)

14.52 +0.05° semi resistant Cefazolin (30)

10.13 £ 0.42°¢ resistant Ceftriaxone (30)
0.00 = 0.00" resistant Nalidixic acid (30)
2.31+0.19° resistant Imipenem (10)
0.00 +0.00" resistant Kanamycin (30)

Different letters are significantly different (P< 0.05) within the column.
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Evaluation of probiotic properties of lactic acid bacteria (LAB) isolated from
fermented pseudocereals has crucial importance to prepare microbial cultures.
In the present study, after molecular identification, probiotic properties of the
predominant LAB isolate were investigated. Sequencing results of the PCR
products led to the identification of Lactobacillus brevis SKAOl as the
predominant LAB. The survival of the LAB isolate after continues treatment of
acid and bile reached to 10° compared to the control sample (10 CFU/mL),
and it showed the highest antibacterial effect on Staphylococcus aureus.
Meanwhile, there was no significant difference (P>0.05) between inhibitory
zone diameter of the S. aureus and Listeria monocytogenes in the present of
the LAB isolate. LAB isolate was capable of good auto-aggregation (36.19%)
and co-aggregation with S. aureus (71.24%), and it had no hemolytic activity.
Furthermore, it was resistant to most of the tested antibiotics. By considering
the proper probiotic potentials of the L. brevis isolated from fermented
amaranth, it is possible to use the isolate as microbial starter or probiotic
culture in fermentation industries.
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